
3 eggs any style with bacon or sausage and home �ies ......................................

ham & swiss omelette home �ies ...................................................................   

the breakfast sandwich sausage, cheddar, egg, home �ies .................................   

vegetable frittata provolone, salsa roja, home �ies .................................................   

fried chicken sandwich ranch dressing, pickles, arugula .....................................

Fish and Chips �esh haddock, house-cut �ies, cole slaw, tartar sauce .....................
 

bavarian PRETZEL beer cheese .............................................................................

STEAMED PEI MUSSELS white wine, shallot and garlic ..................................... 

green tomatillo GAZPACHO lime crema, pico de gallo....................................

POint Judith CALAMARI hot peppers, lemons, marinara ...................................

CRISPY SHRIMP SLIDERS spicy mayo, cabbage, pickled jalapeño ........................ 

OWEN’S Chicken wings buffalo w/ blue cheese (or) dry rub w/ chipotle bbq........

beer & cheddar fondue assorted bread, apple, potato, broccoli ......................

crispy mushroom flatbread kale, cheese fondue .....................................

breakfast flatbread bacon, scrambled egg, colby jack .....................................

STARTERS
7

14

8

13.5

13
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14.5

14.5
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12

12

13

12

13

18
EXeCUTIVE CHEF   mike o’brien

roasted beet
local red beets, citrus supreme, herbed goat cheese, 
walnuts, balsamic vinaigrette, mixed greens   13.5

owen’s tavern salad
bacon, tomato, scallion, blue cheese crumbles,

ranch dressing  5 / 9

ARUGULA & fennel
celery, granny smith apple, pumpkin seeds,

champagne vinaigrette  6 / 12.5

 caesar salad 
kale, romaine, parmesan, sourdough croutons, 

red onion, caesar dressing  7 / 13.5

ANCIENT GRAIN BOWL
wheat berries, radish, broccoli, beets

citrus supremes, green goddess dressing   15

SALADS

BRUNCH plates

These items are served using raw or under cooked ingredients. Consumption of raw or under cooked meats, seafood, shellfish, or eggs may increase risk

of food borne illness. Before placing your order, please inform your server if anyone in your party has a food allergy. 

owen’s  ordinary weekend brunch

BURGERS

 shrimp  7     chicken  6     
seared salmon  8    portobello  6

add to any 
brunch entree for 15 dollars

mimosa
classic orange, grape�uit, pomegranate,  

cranberry or blood orange

pineapple rum punch
white rum, orange, pineapple,

pineapple spice syrup

old bay bloody mary
made �om scratch old bay

bloody mary mix

bOTTOMLESS
BRUNCH BUZZ

Classic benedict country ham, hollandaise .........................................................

The Californian honey wheat bread, avocado & feta mousse, sunflower seeds, arugula 

The toreador salsa roja, guacamole, nacho cheese, black beans (add barbacoa $3)...

The dixieland biscuit, bacon, sausage gravy .........................................................

The ProvenCal spinach, seared tomato, roasted red peppers, hollandaise ...............

fried chicken & bacon cheddar waffle chili-spiced maple syrup

Barbacoa & corn waffle nacho cheese, �ied egg .......................................... 

pb & J WAFFLE whipped cream, seasonal jam .........................................................

benedictary

WAFFLES

12

13

13

13.5

12

16

16

12

poached eggs with assorted toppings, accompanied with house made home �ies

local ANGUS DOUBLE STACK
american cheese, pickles, lettuce, onion,

special sauce  13.5

8OZ local ANGUS
vermont cheddar, caramelized onion, lettuce, 

pickles, tomato, special sauce  15

YELLOWFIN TUNA STEAK
avocado, soy-ginger glaze,

pickled vegetables, chipotle mayo  17

TURKEY
havar�, lettuce, pickles, tomato, onion,

chipotle mayo  14.5

OWEN’S VEGAN
onion, pickle, tomato, sprouts, 

vegan special sauce  14


